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THREE WITCHES STEW A LA 
MACBETH 


(Macbeth was a king of Scotland in the 11th 
centurv who committed manv horrible and 
bloody crimes in order to gain the throne. In 
the end, he paid for his sins with violent 
death. Macbeth didn't realize until the end 
that he was under the spell of the Three 
Weird Sisters. They worked his terrible fate 
with an especially foul and filthy stew that 
was brewed in a charmed pot. The ingredients 
have been happily divulged by our great Eng- 
lish poet, William Shakespeare.) 
To boiling cat and hedgehog entrails, add 
1 eye of newt 
toe of frog 
tongue of dog 
leg of lizard 
tooth of wolf 
wing of owl 
liver of goat 
eye of tiger 
For seasoning, add 
A pinch of Adder's Fork, Wool of Bat, 
blindworm's sting 
And thicken gruel with 
dust from cloth of witches mummy 
Cool with the icy sweat of the condemned 
man's brow. Serves 6 to 8. 
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ROAST MAD DOG 


(An exotic favorite among demon patriarchs, 

but too tough for little fiends who have not yet 

acquired their fangs. This, too, is a rare dish, 

since mad dogs (and Englishmen) only go out 

in the noonday sun. A fiend traps one at his 

own peril in broad daylight. 

Cuts for roasting are rib, loin, or rump. Set SUFFERING SUCCOTASH 

oven at 325 degrees. Rub with garlic and 

sprinkle with dried Wolfe’s Bane blossoms. (An unusual vegetable combination, not often 

Put meat in a roasting pan without a cover. On the menus of exclusively meating-eating 

Should not take longer than three hours. monsters. But sometimes they feel a craving 

Servas Bi for leafy green things, much the way dogs and 
cats do.) 


Heat together in equal quantities kidney 
beans and fresh corn cut from the cob. Sea- 
son with scabwort and itchweed. 


BLACK CAT SOUP 
(Morgon le Fav, the fabulous Queen of Dark- 
ness in King Arthur's legends, used this 
recipe as a Piseog—or method for becoming 
invisible. In the cat skeleton apparentiv, there 
is a certain magic bone which, if held in the 
mouth, performs this magic trick. Knowledge 
of just which bone it is unfortunately has 
been lost to antiquity, so it is advised to test 
each bone, standing in front of a mirror to 
make sure when you have vanished.) 

Only pure black cats with blue eyes can be 
used. Throw live, bound animal into three- 
legged cauldron of boiling water. Stir with 
wooden spoon and cook until all the meat 
shreds away from the bones. Strain liquid 
into a second pot (it makes a tasty broth) 
through flannel cloth, then separate bones 
from fur and animal tissue. Gather all the 
bones together and place each as directed into 
the mouth until you have disappeared. 


STUFFED MAIDEN'S HEART 


(A gourmet dish that will astound and de- 
light even the most hardened ghoul. As it 
contains certain tranquilizing agents, many 
honest monsters, exhausted from over-devil- 
ish work, partake of it to lift their flagging 
spirits.) 
To prepare for cooking, cut out the coarse 
fibers at the top and inside. Wash in cold 
water. As a maiden's heart is tender, it is 
not necessary to soak overnight to soften it. 
Stuff with bread stuffing as follows: combine 

4 cups dried bread crumbs 

1 cup melted butter 

1 tablespoon heart's ease 

1 ladies’ thumb 
Serve either hot or cold as desired. Two serv- 
ings. 


HUNGARIAN GHOUL HASH 


(A basic, delectable dish once popular among 
the cannibal tribes which roamed the remote 
Black Forests of Germany down to Transyl- 
vania in Yugoslavia.) 
Meat for ghoul hash should be shoulder or 
thigh of freshly-killed homo sapiens. Remove 
any fat from 

2 pounds lean meat 
Cut the meat in 114-inch cubes. Melt in a 
heavy skillet 

3 tablespoons monkey fat 
Add the meat and brown on all sides. Then 
add: 

1 tablespoon stinking goosefoot 

2 tablespoons dried blood seasoning 
Stir thoroughly. Add 

1 quart human blood plasma 

1 quart water 
Cover and cook slowly until fork-tender, con- 
tinuing to add more blood so that the sauce is 
thick and dark for peak flavor. Serves 4 to 6. 


SCRAMBLED YEGGS 


(Infamous for their high protein content, 
scrambled veggs are a guaranteed pick-me-up 
after a long, hard night on the graveyard 
shift. A vegg, by the way, is a California term 
for thief. Alas, it is not so easy to catch a 
thief, as Hitchcock will agree.) 
You'll need a Waring Blender for this post- 
mortem operation. Some prefer drinking the 
contents raw for the decoction is more viru- 
lent when all the disease bacteria haven't been 
all cooked out. 
Chop into small bits 

1 handful of any desired section of a 

corpse 

Add 

2 cups of snake milk 
Melt in a heavy skillet 

3 tablespoons of black butter 
Fold in eggs and soft-scramble. Serves 4. 


